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— ooOoo — 

Homemakers,  how  about  a  tomato  juice  cocktail,  before  we  "begin  today's 
report  from  the  Food  and  Drug  Administration?    And  while  we're  drinking  our 
refreshing  tomato  juice,  let's  do  a  little  pondering. 

First,  let  us  ponder  the  fact  that  only  a  few  years  ago  tomato  juice  cocktai] 
were  a  novelty.  Think  back  to  the  time  when  you  drank  your  first  tomato  juice  —  as 
a  first  course  at  dinner.    No  so  ve ry  long  ago  was  it? 

nowadays  —  Well,  according  to  our  correspondent  with  the  Federal  Food  and 
Drug  Administration,  the  volume  of  canned  tomato  juice  has  doubled  in  the  last  two 
years.    Here  are  the  figures:     In  1933,  the  volume  of  canned  tomato  juice  was  4 
million  cases;  in  1935,  8  million  cases. 

And  the  canners  are  going  right  ahead,  putting  up  millions  of  gallons  of  this 
appetizing,  nutritious  beverage.    Our  correspondent  says  that  a  canner  in  Indiana, 
whose  output  last  year  was  150,000  cases  of  tomato  juice,  is  planning  to  double  his 
output  this  season  and  put  up  300,000  cases. 

Quoting  your  official  report:     "You'd  hardly  believe,  considering  the  way  the 
American  people  take  to  tomato  juice  —  you'd  hardly  believe  that  when  the  tomato 
first  came  to  the  United  States,  around  1800,  it  was  grown  mainly  as  an  ornamental 
plant.     It  was  known  as  the  'love  apple,'  and  nobody  dared  to  eat  it.     The  'love 
apple'  was  considered  poisonous,  because  of  its  relation  to  the  nightshade  family. 

"Ho  telling  how  long  we  would  have  waited  before  eating  tomatoes,  if  it  had 
not  been  for  a  brave  man,  a  painter  of  naval  battles  in  the  War  of  1812,  who  decided 
to  take  his  life  in  his  hands  and  eat  a  tomato.    The  intrepid  hero,  against  the 
advice  of  his  friends,  bit  into  a  tomato  —  and  lived!     I've  heard  that  somewhere  i: 
the  country  there's  a  monument  dedicated  to  this  courageous  soul. 

"He  well  deserves  such  recognition.    How  could  the  meal -planner  balance  her 
meals,  without  considering  tomatoes  —  in  cocktails,  soups,  main  dishes,  salads,  or 
m  'trimmings'  such  as  sauce,  preserves,  pickles,  and  relishes? 

"The  Bureau  of  Home  Economics  of  the  U.  S.  Department  of  Agriculture 
Jmphasizes  the  fact  that  tomatoes  fill  an  unusual  place  in  a  balanced  diet.  'Better 
than  most  other  vegetables,'  say  the  food  authorities,   'tomatoes  retain  their 
>riginal  food  values  when  cooked  or  canned,  so  that  in  almost  any  form  they  are 
depended  on  as  one  of  the  chief  'protective'  foods.    They  contain  several  of  the 
vitamins,  and  are  one  of  the  best^  sources  of  the  elusive  vitamin  C,  which  in  many 
>ther  foods  is  destroyed  by  canning.' 
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"Bat  after  all,"  says  our  co-respondent,   "why  should  I  list  the  virtues  of 
tomatoes?    They're  well  and  widely  and  favorably  known.     So  let  me  tell  you  now  \ 
the  Federal  Food  and  Drug  Administration  is  particularly  interested  in  tomato  juice, 
this  interest  has  to  do  with  the  water  content.  Not  the  water  that  naturally 
"belongs  in  the  juice  —  that's  Nature's  affair,  not  the  F&DA's.     The  F&DA  is  con- 
cerned only  with  the  water  that  man  —  let  us  say  only  a  few  men  —  might  possibly 
add  to  the  natural  product,   through  washing,   steaming,  or  by  the  hose. 

"Now  the  addition  of  water  to  tomato  juice,  by  any  means  whatsoever,  is  con- 
sidered an  adulteration  under  the  Pure  Food  law.    Early  in  the  summer  the  Food  and 
Drug  Administration  sent  out  a  notice  to  tomato  jiiice  canners,  reminding  them  of  a 
Food  Inspection  Decision  which  states  in  part:    'Some  food  products  may  be  canned 
without  the  addition  of  any  other  substances  whatsoever  —  for  example,  tomatoes. 
The  addition  of  water  in  such  instances  is  deemed  adulteration.1 

"'Obviously,'  the  notice  continues,   'there  is  no  need  to  add  water  to  tomato 
juice  in  its  manufacture,   and  the  definition  and  standard  set  up  for  this  article 
under  the  Food  and  Drugs  Act  does  not  recognize  dilution  with  water.' 

"It  may  be,"  states  our  correspondent,   "that  a  few  tomato-juice  canners  were 
not  aware  of  the  facts  in  this  notice,  for  the  Food  and  Drug  Administration  has  had 
to  seize  several  shipments  of  watered  tomato  juice.    But  for  the  most  part,  the 
tomato  juice  on  the  market  is  the  pure,  unadulterated  product,  with  no  more  water  ir 
it  than  was  contained  in  the  original  tomatoes." 

Well,   that's  good  news.     And  here,  homemakers,  is  an  item  that  may  interest 
you  as  much  as  it  did  me.     I  wondered,  when  I  began  reading  this  report,  just  how 
anybody  could  tell  whether  tomato  juice  had  been  watered.     I'm  sure  I  couldn't  — 
if  it  had  been  watered  just  a  little. 

Our  correspondent  explains,  however,  that  chemists  in  the  Food  and  Drug 
Administration  are  working  on  methods  and  procedures  for  detecting  even  a  slight 
addition  of  water  to  tomato  juice. 

"After  all,"  she  says,   "the  chemists  were  able  to  work  out  methods  of 
detecting  mold  in  canned  tomato  paste,  or  catsup,  or  tomato  puree.     I  have  seen 
moldy  tomato  pulp  in  the  laboratory,"  she  continues,   "containing  as  much  as  20  per- 
cent of  moldy  material,  but  it  looked  all  right  to  my  untrained  eye.    Even  when  the 
chemist  in  charge  pointed  out  the  little  black  specks  of  mold  I  might  have  gone  on 
thinking  they  were  nothing  more  than  pepper,  if  I  hadn't  looked  at  a  small  amount 
of  the  catsup  through  a  microscope.     Then  I  saw  the  mold  as  it  really  is  —  slender, 
thread-like  filaments.    These  filaments  grow  through  tomatoes  and  cause  them  to  rot. 
Of  course  after  these  rotten  moldy  tomatoes  have  been  put  through  a  screen,  or  a 
sieve,  and  have  been  cooked  and  bottled,  the  untrained  person  cannot  detect  the  mold 

"But  don't  worry  about  tomato  products,"  concludes  our  official  reporter, 
"The  great  majority  of  manufacturers  are  jealous  of  their  reputations  raid  their 
products.    They  put  up  only  the  best  tomatoes  and  tomato  juice.    The  tomatoes  ~rc 
picked  at  exactly  the  right  stage  of  ripeness,  and  rushed  from  the  field  to  the  can 
before  they  have  a    chance  to  lose  any  of  their  freshness.    And  tne  enforcement  01 
the  Food  and  Drugs  Act  checks  the  very  few  unscrupulous  manufacturers  wno  mignt  try 
to  ship,  interstate,   questionable  tomato  products. 

"So,  here's  to  you  —  in  a  glass  of  tomato  juice." 


